KURTZ RESTAURANT
Garden Salad
$5.00
Pimento Cheese and Crackers
$7.95

STARTERS

Kurtz Cole Slaw - Family
Recipe
$4.00

Soup of the Day
Bowl $5.25
Cup $4.75

HOME STYLE DINNERS
Grilled Chicken Salad

Mixed salad greens topped with grilled chicken breast,
tomatoes and onions with a choice of dressing on the side.
$11.95

Hot Roast Beef Sandwich

Tender roast beef on bread, with mashed potatoes & rich brown gravy.
$17.95

Skillet Fried Chicken*

One-fourth chicken, served with mashed potatoes & milk gravy.
add $1.00 - white meat
$17.95

Homestyle Hamburger Platter

Ground Beef Burger on Toasted Bun, Lettuce, tomato, onion, dill pickle with french fries
$13.95
ALL DINNERS AT KURTZ RESTAURANT ARE SERVED WITH
HOT BREAD, GREEN BEANS AND SPICED BEETS.

COMBINATION FAVORITES
Fried Chicken and Chicken Livers*

One-fourth skillet fried chicken and chicken livers with mashed potatoes & milk gravy.
add $1.00 - white meat
$22.95

Kentucky Combination*

One-fourth skillet fried chicken and fried country ham with potatoes.
add $1.00 - white meat
$22.95

Fried Cod and Shrimp Platter

Fried fillet of cod and deep fried shrimp with cocktail sauce & potato choice.
$22.95

SIGNATURE SPECIALS
Home Roasted Turkey Breast

Sliced turkey breast with homemade dressing, mashed potatoes & gravy.
$19.95

Baked or Fried Boneless Fish

home style cod fillet with potato choice, tartar sauce and lemon.
$19.95

Chicken Livers*

Pan fried chicken livers with mashed potatoes & milk gravy.
$18.95

Skillet Fried Chicken*

One-half chicken with mashed potatoes & milk gravy.
$22.95

Kentucky Country Ham*

Fried country ham with potatoes, & red eye gravy.
$20.95

DESSERTS

Homemade desserts are baked daily.
Pies • Cobblers • Puddings
$5.50 - $7.00
A La Mode • Add 1.00
Ice Cream with Chocolate Bourbon Sauce or Creme-De-Menthe
$5.00
*Consuming raw or undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may
increase your risk of foodborne illness, especially if you have certain medical conditions

KURTZ
Welcome to Kurtz Restaurant. Our family started the restaurant
business in 1937; originally our family home, serving meals on the first
level. This was long before fast food restaurants, country clubs and driveins. Kurtz’s became a place to gather and dine. My parents, Merrill and
Annette Kurtz, opened their home for the community while remaining very
active in the business until their deaths in the 1980’s. Several of my sisters
and I participated in the continuation of services in the restaurant. Upon
my parents’ deaths, my children and grandchildren continue to help me
prepare the Southern cuisine which our patrons have come to expect and
enjoy. Skillet fried chicken, Kentucky country ham, homemade soups and
casseroles are among some of the community favorites. But after four
generations, the homemade cobblers, pies, biscuit pudding and skillet fried
cornbread have become our signature. Our family has expanded services to
accommodate your special occasions in our private dining rooms known as
“Suga’s”, which once served as living quarters for “Suga” and “Daddy
Kurtz”, the names given by my children to their grandparents. We invite
you to personally select and plan a menu to accommodate your family or
corporate events.
Enjoy your meal,
Marilyn Kurtz Dick

